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NEWS

INSIDE NEET NEWS
THIS WINTER...

HAPPY NEW YEAR FROM
ALL THE TEAM AT NEET!

NEET grows - Wonderful
Wreaths & Spring-ing forward

Welcome back to our NEET newsletter, we hope you all had a

NEET makes - Christmas

great Christmas and start to 2022!

Crafts & from the workshop.

We are still maintaining our bubbles for the team to work in,
and we have been able to open up some of the site for the
public to visit in a safe way.

NEET eats - Sticky Toffee

We have had a fun Christmas, with lots of wintery activities

Pudding Recipe. Also, our

going on around site. Now we are all back, we are working

recipe book is available to

hard to get the site ready for our next planting season in
Spring. Along with this, we are really excited about the

buy!

progress of our new outdoor kitchen, and the team can't wait
to get in there and get cooking!

PLUS...

We are also planning some more events for this year, so keep
an eye out for what we have coming up.

COMMUNITY & EVENTS
STAFF & TEAM NEWS

We hope you enjoy seeing what we have been up to, and
can't wait to catch up with everyone in person soon!

PLACEMENTS & VOLUNTEERS

from Team NEET
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NEET grows
NEWS FROM THE NURSERYWINTER BEDDING OFFER!
We still have some of our winter bedding plants
available to buy!

On offer at the moment are the polyanthus and
the kale single pots.

These are available at 5 pots for

£ 1.

Get in touch for more information and to order
at

www.neetpeople.org

or call

07951 757 390

and let the NEET team help you achieve a
blooming wonderful garden!

WONDERFUL WREATHS!
We couldn't have Christmas without wreath making!

The team had a fab time creating some beautiful wreaths
to decorate the doors of our customers.
Jackie, Janette & the team spend hours wrapping the
leylandii, choosing the perfect baubles & adding the
beautiful bows!

Our favourite colours this year were the rose gold and the
blush pinks, adding a modern twist to a traditional
decoration.

They are always in high demand & it is
easy to see why! Well done team!

BEAUTIFUL BARROW
MAKEOVER
The site maintenance team have been hard at work restoring our
barrow to it's former glory.
They have fixed any broken parts, painted & varnished it, and we
think it looks perfect!

We can't wait to plant it up with our spring bedding plants, as we
are sure it will be a key part of our site. It is so eye-catching!

The team's projects for next couple of months include restoring
some other items on site, helping with the new outdoor kitchen &
getting the site looking fabulous for the spring.

Have you had a go at any restoration projects over lockdown?
We would love to see them!
Send your pics to our Facebook/Instagram page
@northcliffepeopleandplants

SPRING-ING
FORWARD...
The team have spent time over the last
couple of months choosing & ordering the
seeds and plants for Spring.

They have chosen some amazing varieties,
including favourites such as a mix of
geraniums, lobelias... and a couple of new
flowers that caught our eye!

The groups are planning to spend the next
couple of months cleaning the tunnels &
getting them ready for the next planting
season, organising all pots etc that are
needed, and maintaining the planted areas
on site to make sure they look great for
visitors.

NEET makes
CHRISTMAS CRAFTS
Our arts & crafts group have had a very
busy few months producing some
amazing Christmas decorations and
gifts.

They had a great time using the pottery
wheel to create some beautiful bowls
and vases.
They also created some robin
decorations, which we placed around
the site to make it look very festive!

Over the next few months the crafts
groups will be further developing skills
in pottery, as well as looking at
Valentine's Day crafts and building up
to Easter celebrations.
We are sure this will involve a lot of
paint and glitter!

Keep up the great work!

FROM THE WORKSHOP
The woodwork team have been busy producing
some one-of-a-kind birdboxes, reindeers and
snowmen.

The designs they used for the reindeers &
snowmen were really cute, and were a big hit at
our Christmas market.

The birdboxes also made great Christmas
presents for the team member's families & friends.
The team say they are fun to make, and they
decorate them in all different colours, giving each
one the personal touch.

Coming up in the next couple of months... the
team are working on projects for the outdoor
kitchen, building planters for customers & may be
teaming their woodwork skills with a bit of resin
art (watch this space!)

Don't forget... We are constantly building new & exciting
things, some of which are available to buy through our website
shop at www.neetpeople.org, so please take a look.

NEET eats
STICKY TOFFEE PUDDING & STICKY SAUCE
This is an absolute favourite for the whole team. It
was the first thing we made when the team came back
from lockdown, like a warm hug this pudding never
fails! It is rich and it is indulgent.. it isn't very healthy
but it is lovely.
This makes a good size batch but it keeps really well if
you wrap it and put in fridge.
Don't skip the pricking and pouring the sauce on it really
helps.
Ingredients:
(e nough for two 400 x 270 mm dishes a Pyrex type is good but it will cook in almost anything )
225g Butter at room temperature, plus more to grease
500g demerara brown sugar
8 Eggs
600g Dry dates - stoned (or a mix of apricots and dates is lovely )
2pts Water
4tsp Bicarbonate of Soda
680g Self raising Flour
1 teaspoon mixed spice
2 tablespoons of castor sugar
For The Toffee sauce
150g Butter
175g Light Brown Sugar
2 tbsp black treacle
200ml cream

Pudding Method:
Preheat the oven to 180°C gas mark 4 (fan oven 160°C).
Grease a pyrex dish/tin well, first with butter then dust with castor sugar.
Prepare the dates. Place the dates in a heat proof bowl or jug, boil the water and pour over the dates.
Cling film over the dates and leave to soak for 5 minutes. Stir in the bicarbonate of soda and puree the
date mixture with a hand blender until smooth. Leave to cool while preparing the rest of the mixture.
Cream the butter and sugar until light and fluffy using a mixer or by hand .
Add the eggs slowly, taking care that the mixture does not separate. (If this does happen, add a little
of the flour and continue mixing for a minute or so).
Sieve the flour with the mixed spice. Then fold in the flour gently until thoroughly mixed. Finally, add the
date mix and mix well by hand with a large spoon .
Pour the mixture in the baking tins and bake for 50 to 60 minutes, or until the sponge is firm to the
touch.
Cool the pudding in the dish and make the sauce

Toffee Sauce Method:
M elt the butter in a saucepan, add the sugar and treacle and simmer gently until dissolved. Stir in the
cream and bring just to the boil. Remove from the heat
Now with a thin skewer prick holes all over the pudding going about

¾

of the way through (don't worry

if a few go all the way in )
Spoon 5-6 spoonful's of sauce over the pudding and leave it to soak through
Leave for 10-15 minutes then cut and serve with more sauce over
The pudding and sauce will reheat fine... its even better next day !!!

Don't forget... Our recipe book is available to buy
through our website www.neetpeople.org
or contact us for more details!

COMMUNITY & EVENTS
NEET CHRISTMAS MARKET 2021
In November we decided to hold the very first NEET Christmas
market. It was a great success, and the team really enjoyed
working on the stalls and telling customers all about what
they had been making to sell.

Each team had made something extra special...The kitchen
team made some amazing Christmassy food & drink,
including mince pies and luxury hot chocolates. The
woodwork group had made birdboxes, trees and some really
cute snowmen & reindeer decorations. We had plants and
wreaths for sale in our tunnels, and the crafts team had
painted some lovely pictures. They also helped our staff
member Lola to sell her handmade jewellery.

We made over

£ 500,

which will all go towards resources for

our activities on site. Thank you so much to everyone who
came and supported us! We can't wait to get planning our
next event... watch this space!

KIRKGATE
CHRISTMAS FAIR
Our kitchen team have had a very busy Christmas,
not only with our events at NEET, but they also had a
pop up café at the Kirkgate Christmas Fair in Shipley.
They made some delicious burritos and sides
including homemade soup, along with their own luxury
hot chocolate. The customers gave some great feedback, they
thought the food was amazing, and the team had a great time
prepping, cooking and serving.

We hear there was even an appearance from Santa himself!

Thank you to Kirkgate for all their help & support, we love
working with our local community whenever we can.

OUTDOOR KITCHEN UPDATE...
Our outdoor kitchen is really coming along, with the windows
and doors put in this week.
The roof will be on soon, and then we will be having all the
ovens and worktops etc fitted.
Considering this started off as a tiny café, we think it looks
great, and can't wait till we can start cooking activities with the
team in our new space.
We will keep you posted on updates, or check out our
Facebook/Instagram for more pics @northcliffepeopleandplants

STAFF & TEAM NEWS

GOOD LUCK JANETTE!
We are so sad to have said goodbye to Janette, who has left
the NEET team after 4 years of working with us.
Janette was a fantastic member of NEET, supporting team
members in a range of activities, always with a smile on her
face! She will be missed by everyone at NEET.
We are so proud to have worked with such an amazing
person, and wish you all the luck in the world as you go into
your new venture. We know it has been a lifelong dream and
we couldn't be happier for you.
Can't wait to see you as PC Janette...Be on your best
behaviour everyone...

NEW TEAM MEMBERS
Over the past few months we have welcomed some new
team members to NEET. Huge hello to to them all!

They have been settling in great and had fun trying new
activities. We are very happy to have them on site, and we
can't wait to get to know them more!

Our team members come from all over Bradford & Leeds for information about available places please contact
either ourselves, your social worker or school/college.

Did you know... We are a hub for a community based social worker,
who is with us once a week.
For more information, please contact us on info@neetpeople.org

HAPPY 70TH BIRTHDAY OUR KEN!!
In November we celebrated Kenny's big 70th
birthday!

Ken is one of our original team members, and
always keeps us smiling. Although he said he has
retired, he still comes to work with us 4 days a
week!
He is an absolute legend, and NEET wouldn't be
the same without him.

We always celebrate birthdays, especially the big
ones. The team loved having a dance around
outside to all Ken's favourite songs (even though
we had to stay within our bubbles).

And I think we

all agree that no birthday is complete without a
slice of cake!

Happy birthday to our favourite cowboy... love all
the NEET team xXxXx

FINAL WORD
VOLUNTEERING AND
PLACEMENTS
We have a fantastic group of volunteers who help us
out all year round with everything from planting up the
site, to joining in with sessions, and helping to support
on our walking groups.

We also love taking on placement students who are
wanting to gain skills and knowledge for their careers.

We always try our best to give volunteers & students
the experience they are wanting, so for more
information please contact

info@neetpeople.org

MEMBERSHIP
We couldn't work without the vital support of our
members, and becoming a member couldn't be easier.

www.neetpeople.org
to get in touch, or email Caitlin at info@neetpeople.org
Just follow the link on our website

for more information and a registration form.

Our members benefit from special discounts, invitations
to events throughout the year and are added to the
priority list for news, updates and other offers from NEET.

Membership is

100% free, we just appreciate the support

you give us, and want to thank you in return.

GET IN TOUCH

For General enquiries phone Caitlin, Administrator on:
07951 757390
or email at
info@neetpeople.org
.........................................................................
Suzanne, Business Manager 07922 580 664
Ian, Operations Manager 07810 637 823
.........................................................................
www.neetpeople.org
@northcliffepeopleandplants
@northcliffepeopleandplants & @neet.eats

NEWS
Spring issue
March/April 2022...

